on black tea samples origin discrimination using analytical investigations of secondary metabolites, antiradical scavenging activity and chemometric approach, the applied principal component analysis (PCA) and ANOVA revealed several correlations between the level of catechins in tea infusions. Anokwuru et al. [24] studied antioxidant activity and spectroscopic characteristics of extractable and non-extractable phenolics from Terminalia sericea Burch. ex DC.: This study demonstrated that extractable phenolics contributed more to the antioxidant activities compared to the non-extractables.
Indeed, the potential effects of extractable and non-extractable antioxidants were investigated. In this regard, the study of Zhong et al. [25] studied the effects of different degrees of procyanidin polymerization on nutrient absorption and digestive enzyme activity in mice and concluded that in the process of food production, the anti-nutritional properties of polyphenols could be minimized by reducing the degree of polymerization of proanthocyanidins. Diaconeasa et al. [26] , in a study on time-dependent degradation of polyphenols from thermally-processed berries, revealed that when processed and stored in time, the bioactive compounds from berry jams are degrading, but they still exert antioxidant and antiproliferative potential.
The utilization of extractable and non-extractable antioxidants in the nutraceuticals field [3,4,27-35] was another focal point of this Special Issue: extracts, fractions, purified, and semi-purified substances, used alone or in combination with other ingredients as dietary supplements or functional foods. This field needs to be explored using rigorous science approaches, considering a combination of studies from different fields (nutrition, food chemistry, medicine, etc.) is increasing.
In this regard, Durazzo et al. [35] have given an updated picture of the strict interaction between main plant biologically active compounds and botanicals, by underlying actual possibilities of study approach and research strategies. Li et al. [36] , by studying soluble-and insoluble-bound phenolics and antioxidant activity of two Chinese mistletoes, indicated it as source of antioxidants in human healthcare. On the other hand, Li et al. [37] , by studying the inclusion complexes of daidzein with β-cyclodextrin and derivatives, showed that the antioxidant performance of the inclusion complexes was enhanced in comparison to that of the native daidzein. Moreover, Davaatseren et al. [38] evaluated the anti-inflammatory and antioxidant effects of trans-Cinnamaldehyde self-included in β-cyclodextrin complexes (CIs) in lipopolysaccharide (LPS)-treated murine RAW 264.7 macrophages: CIs may have strong anti-inflammatory and antioxidant effects, similar to those of trans-Cinnamaldehyde when used alone.
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